
Hello there and welcome to the March National School Lunch Program Webinar. My 
name is Heather Blume and I am a coordinator for the National School Lunch Program 
and I will be presenting the monthly webinar.  
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Today we will be discussing the most recently released policy memos as well as the 
renewal process and community eligibility, or CEP. We will end with a few program 
reminders, including the Buy American Clause and the annual storage self-evaluation 
requirement as well as what needs to be on file for adequate record keeping 

2 



The policy memos we will be discussing can be seen here. They include topics smart 
snacks and culinary schools, some clarification on whole grain rich requirements and 
taking food outside the designated food service area. The next couple policies will 
discuss sharing aggregate data, and the school breakfast meal pattern. The last three 
policy memos we will discuss cover the new independent review requirements, the 
FNS prototype for free and reduced applications, and a newly released flexibility for 
whole grain rich pastas. 

3 



SP 40-2014 refers to the requirements for Smart Snacks standards in culinary 
education programs. While smart snack standards do not apply to foods sold to adults 
or to events outside of the school day, any food that is sold to students during the 
school day must comply with the Smart Snack nutrient standards. USDA has offered a 
list of alternative sources of revenue for culinary programs that significantly rely on the 
sale of foods. These include expanding catering to adults, restaurants, and at off-
campus school events. Any foods sold outside of school hours are not subject to the 
Smart Snacks criteria. Another alternative is to increase the sale of foods that do meet 
the Smart Snack standards.  
 
It is important to note that these regulations do not in any way require culinary 
education programs to alter their existing curriculum.  
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SP 41-2014 covers two different clarifications regarding the implementation of School 
breakfast and lunch. The first clarification is that it IS allowable for students to take 
food items out of the food service area to be eaten at a later date. These food items 
should be limited to foods that do not need to be time and temperature controlled, 
such as a whole piece of fruit or a bag of baby carrots. Another suggestion to reduce 
waste is to have a sharing table. This practice can be very beneficial, just make sure 
that the practices in place meet the local food safety requirements. Lastly, while there 
are flexibilities for students to take food out of the cafeteria, this clarification is not 
intended to imply that school meals may be given to children to take home. 
Additionally, while USDA has made the practice of taking food out of the lunch room 
allowable, it is still up to the Local educational agency’s discretion whether they want 
to allow it or not.  
 
The other clarification covered in this memo is that whole grain rich does not mean 
that products must be 100% whole grain. Whole grain-rich refers to products which 
contain at least 50% whole grains with remaining grains being enriched. This is an 
important note to make as starting July 1, 2014, all grains offered in both breakfast 
and lunch must be whole grain rich. 
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SP 42 discusses the sharing of aggregate data within the child nutrition programs. It 
states that CNP operators may disclose student specific eligibility status to other CNP 
operators. Data relating to individual children is strictly regulated however so make 
sure if sensitive information is shared it is shared in the appropriate manner. Aggregate 
data pertaining to the program may be shared without parental notification. This can 
include average daily participation, number of meals served, site and sponsor info, 
aggregate free/reduced eligibility percentages, and aggregate enrollment data. FNS 
encourages operators to share aggregate data with partners, i.e. anti-hunger advocacy 
organizations. 
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SP 43-2014 Is a Q and A regarding the School Breakfast Meal Pattern this 

upcoming year. The basic things to know are that the meal pattern for SY 14-15 

requires that a full cup of fruit be offered, that a minimum of 1 oz of whole 

grain rich bread be offered, and that a cup of flavored or unflavored milk be 

offered daily. Since there are also weekly grain minimums, additional whole 

grain rich grains must be offered over the course of the week to meet the 

minimum. If the program is operating Offer Versus Serve, then only a half of 

cup is required to be taken for a reimbursable meal. If offer versus serve is not 

being followed, then the full cup of fruit must be taken for the meal to be 

reimbursable. As a reminder, signage identifying reimbursable meals is 

required at breakfast as well as lunch.  

 

The dietary specifications for the breakfast meal pattern will remain the same 

with the addition of a limit on the sodium that is served over the course of the 

week. Target 1 sodium restrictions are less than or equal to 540mg for K-5, less 

than or equal to 600mg for 6-8, and less than or equal to 640mg for 9-12 

graders.  
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Since this policy memo is a Q and A, there are more detailed descriptions of 

the meal pattern if you have further questions.  
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The next policy memo relates to the independent review of applications. During the 
current school year, no schools were required to conduct an independent review of 
applications. As part of an effort to decrease certification error during the eligibility 
determination process, it is required for local education agencies with a greater than 
10% error rate during the benefit issuance process to conduct a second, independent 
review of applications for free and reduced price meal benefits before eligibility 
determinations are made. 
 
The second review will essentially review the applications for completeness and the 
accuracy of the original determination. It must be conducted by an individual or entity 
that is separate for the original determining official. This person does not need to be 
an employee of the local education agency, but must be trained on how to approve 
applications.  
 
The second review must be conducted before the household is notified of eligibility, 
and cannot result in a delay of notification. The household must still be notified within 
10 operating days of receiving the application.  
 
If a local educational agency is required to conduct an independent review of 
applications, they will be notified by June 30th, 2014. If an independent review is 
required, the local educational agency will be required to submit an annual report on 
the results of the second review to the state agency.  
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The next policy memo we will cover is SP 45-2104, which states that the SY 14-15 FNS 
school meals application prototype is now available. This prototype is currently 
undergoing an extensive review. Once the review has been conducted, translations of 
the application will be made available. This form is a more lengthy alternative to the 
State application that is available in MyIdahoCNP under the Download forms section. 
Remember that while you may print these forms at this time, you cannot accept 
applications until after July 1st.   
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The last policy memo we will cover today is SP 47-2104, which allows SFAs to serve an 
enriched pasta product if they have a waiver from the state agency. While there is no 
waiver in place yet, it will be dependent on the SFA demonstrating that previously 
popular pasta items that were made with whole grain rich pasta did not hold well or 
were no longer accepted by the students. This must be accompanied by the SFA 
demonstrating that they experience hardship obtaining an acceptable whole grain rich 
pasta product for that item. The State agency will notify you when a waiver system is 
in place.   
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As a reminder, the Renewal process is currently underway. In order to complete your 
application, you will need to answer the questions under application packet and enter 
information under school nutrition program for the individual site information. The 
documents you will need to upload include: (click) 
The completed PLE tool for SY 14-15 (click) 
The new public release form (click) which was updated in MyIdahoCNP, so make sure 
you have the most up to date form when you upload it,  
The Wellness policy (click) 
The Health inspection request form (click) 
And the Annual attestation 
 
Additionally if you operate with a food service management company you will need to 
upload your FSMC contract or vended meal contract if applicable. RCCI’s will need to 
upload a copy of their license 
 
All of the forms needed for renewal are available on MyIdahoCNP under the Download 
forms section.  
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If you are interested in exploring the community eligibility provision option that is now 
available you must indicate this in your renewal application. More information on 
whether your district or schools qualify can be found in the CNP DC Certified Enrolled 
Report on the Child Nutrition Programs website (click). To help determine if 
community eligibility would be a financially viable option for your district you can use 
the USDA Community Eligibility Calculator also on the Child Nutrition Program 
Website. (click)  
 
If you opt to enroll in CEP, you will need to answer additional questions in 
MyIdahoCNP and input your identified students and enrollment at each site in the 
Community Eligibility section of MyIdahoCNP. Please call the State agency if you have 
questions about this process. 
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Now we will cover some program reminders 
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As a reminder all purchases must comply with the “Buy American Provision”.   
The only fruits that have a waiver are bananas, mandarin oranges and pineapple.  All 
other products must be domestically grown. 
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Another reminder is that you are required to conduct an annual storage self-
evaluation. The form can be found on the Child Nutrition website under the USDA 
Foods tab. The first page of the form can be seen here. You should also be keeping 
track of your inventory at a minimum of one time a year. This means at an absolute 
minimum, you should know what your ending inventory of all foods is. The format of 
your inventory is at the discretion of the Food Service Director.  As these are annual 
requirements, they will be reviewed during the Administrative Review.  
 
In addition to the inventory, we recommend that you conduct preventative 
maintenance on your freezers. Over the summer we recommend that you check the 
temps of your refrigerators and food service equipment semi-regularly, ideally once a 
day. Also make sure that you are notified if any construction will be taking place over 
the summer, especially if it will affect the power, water, or utilities of your food service 
facility.  

15 



All records needed for the administration of the child nutrition program should be kept 
for three years plus the current. This includes the civil rights complaint log, dated with 
the year it was used, even if there were no complaints.  
 
Additionally, if you operate provision, your must keep your base year records for as 
long as you are on provision. If these documents cannot be found during a review then 
you will need to redo your base year.  
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The last update we have regards the smart snack exemptions policy. The State agency 
is awaiting a response from USDA. We will notify you when further information is 
known. 
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To recap what we covered today, we discussed the most recent policy memos on 
smart snacks and culinary schools, clarification on whole grain rich requirements, 
sharing aggregate data, and the school breakfast meal pattern. We also discussed the 
new independent review requirements, the FNS prototype for free and reduced 
applications, and a new flexibility for whole grain rich pastas. 
 
Additionally, we went over the documents that need to be uploaded as part of the 
renewal process and where to find more information regarding the community 
eligibility program. We ended with program reminders pertaining to the buy American 
clause, inventory and storage self evaluations, and proper record keeping.  
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This concludes our webinar for today. If you have any questions you may type them 
into the question box for GoToWebinar and I will answer them as they come in. If you 
have questions after the webinar has ended you may contact Child Nutrition Programs 
at 208-332-6820. 
 

As a Disclaimer: Please remember that the accuracy of the information shared today is 
guaranteed only as of the recording date.  USDA may issue more guidance or further 
clarification regarding items discussed in today’s webinar. 
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